
MENU

STEAMED RICE	 $3.00

SICHUAN CHILLI SAUCE	 $2.00

MINCED PICKLED CHILLI	 $2.00
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HOUSE-MADE KIMCHI        	 $6.00

BLACK PEPPER PICKLED CABBAGE, SHALLOT AND GINGER SALAD    	 $6.00

BUDDHA’S DELIGHT - SMOKED TOFU AND HERB SALAD w/ sesame and black vinegar dressing     $16.00

WOK-CHARRED BROCCOLI, OYSTER SAUCE, GINGER, ALMOND    	 $16.00

WOK-FRIED MARKET GREENS, CHILLI, GARLIC, SHAOXING AND BLACK BEANS        	 $12.00

SICHUAN AND CHILLI PEANUTS             	 $4.00

CUCUMBERS w/ smashed ginger and garlic      	 $8.00

STEAMED SCALLOP AND PORK SHUMAI (2 LARGE)       	 $12.00

BLACK PEPPER LAMB WONTON (5)                   	 $14.00

MUSHROOM WONTON (3)            	 $12.00

STEAMED PORK AND PRAWN SHUMAI (4) 	 $12.00

STEAMED DUMPLING OF BLACK TIGER PRAWN AND SESAME (4) 	 $14.00

STEAMED DUMPLING OF PORK AND BLACK TRUFFLE (4) $14.00

FRIED SPICY CHICKEN DUMPLING (3)    $12.00

STEAMED BUN WITH ROASTED PORK BELLY AND PICKLED CUCUMBER EACH $10.00

STEAMED BUN WITH FIVE-SPICE EGGPLANT, BLACK VINEGAR, SESAME AND SPRING ONION	 EACH     $9.00

BANG BANG CHILLI CHICKEN w/ black vinegar, sesame and peanut        		  $18.00

CHINESE-STYLE BARBECUE PORK $24.00 

KINGFISH SASHIMI w/ Sichuan chilli and roast tomato      	 $22.00

STIR-FRIED PRAWNS w/ sticky pork, finger lime, chilli and ginger    		  $30.00

HOT AND NUMBING GROUND WILD BOAR  w/ water chestnut, coriander, soy custard    		  $30.00

STIR-FRIED MARKET FISH w/ pickled mustard greens, school prawns, coriander and chilli                    		  $34.00 

STIR-FRIED EGG NOODLES, XO SAUCE AND PORK BELLY              	 $28.00

BRAISED BEEF SHIN AND FERMENTED CHILLIES     	 $30.00

CHINESE ROASTED DUCK	 HALF $35.00	 WHOLE $55.00

CURED SALMON AND RAW VEGETABLE SALAD w/ crispy wonton pieces and sesame dressing 	 $28.00

BLACK BEAN AND CHILLI STIR-FRIED BEEF         	 $30.00

STIR-FRIED CUMIN LAMB w/ coriander and chilli              		  $32.00

STEAMED TUATUA w/ house XO sauce          		  $26.00

SOFT SERVE ICE CREAM w/ candied walnuts, white chocolate,  
ginger whisky syrup, honeycomb and caramelised popcorn	 $15.00

CHOC POT w/ rhubarb, coffee syrup, chocolate and more chocolate 
"The famous chocolate experience that takes 20 minutes to prepare - but is worth every second.”        	 $15.00

BOYSENBERRY “RAW" CHEESECAKE QUENELLE 
w/ almond sesame praline, served w/ black sesame sorbet and cassia-poached plum       (also dairy free)   	 $15.00

TAKE HOME DELICIOUS TIKI-SHAPED CHOCOLATE SLABS 
MILK CHOCOLATE & THAT'S IT.....................................................................................................................$12.50
Velvet smooth & lusciously fudgey, poured from the highest quality milk chocolate

DARK CHOCOLATE & ROASTED COCONUT...............................................$12.50 
Rich dark cacao, vanilla pod & roasted coconut blended into an exquisite chocolate

FOOD ALLERGIES?

Our kitchen will go the extra mile to 

accommodate your needs. But while 

we take as much care as humanly 

possible - we cannot guarantee that 

trace elements may not be present.

SURF’S UP!
Enjoy our Wifi:

‘Sailor Tom’
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= gluten free = longer prep time
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TIKI MUG WITH  
COCKTAIL SPECIAL.........................................................................................................$35.00


